The genus Pistacia L. consists of 11 species, most of which are known to produce oleoresin. There are three kinds of pistachio in Iran, including P. vera, P. atlantica, and P. khinjuk. Four subspecies or varieties have been identified for P. atlantica: cabulica, kurdica, mutica, and atlantica [1]. P. atlantica var. mutica is native to a number of temperate countries in Asia. In Iran, this plant grows in the central, western, and eastern regions. The oleoresin of P. atlantica var. mutica, known as "Turk terebinth gum," is used to make chewing gum in Iran. Mastic gum has been used in traditional medicine for various gastrointestinal disorders like gastralgia, dyspepsia, and peptic ulcer. Mastic gum has been reported to possess considerable in vitro antibacterial and antifungal activity. The total mastic extract without polymer might be effective in reducing Helicobacter pylori colonization as well as in the treatment of cutaneous leishmaniasis. This plant has also been used traditionally as an antiseptic and as a mouth freshener constituent >2@. The essential oil of P. atlantica var. mutica has also potential application as an antimicrobial agent in edible films [2, 3] . The objectives of this study were to report the GC-MS analysis as well as the antibacterial activity of the essential oil of the trunk exudate from Pistacia atlantica var. mutica in order to evaluate its potential application as a natural food preservative.
This is in agreement with other reports claiming that plant extracts are more active against gram-positive than gram-negative bacteria [11] . The inhibition activity of the oil can be attributed to the high content of D-pinene. It has been reported that D-pinene possessed antimicrobial activity [4, 8, 13] .
Raw Material and Essential Oil Extraction. The resin of P. atlantica var. mutica (mastic gum) was obtained from the City of Marvdasht in Fars Province, Iran. Mastic gum was kept in the refrigerator (4qC) until the day of experiment. The essential oil was extracted from the resin by hydrodistillation using a Clevenger apparatus for 3 h to give a pale yellow oil. The essential oil was stored in the dark at 4qC in an airtight container [2] .
Identification of Oil Components. The components of volatile oil from the resin of P. atlantica var. mutica were identified using gas chromatography (GC) and gas chromatography-mass spectrometric (GC-MS) apparatus. The gas chromatograph (GC) was a Shimadzu GC-17 equipped with an FID detector and a fused-silica column (HP-5MS, 30 m u 0.25 mm i.d., film thickness 0.25 Pm). The operating conditions were: oven temperature 60-210qC raised at the rate of 3qC/min then 210-240qC at the rate of 20qC/min; injector temperature 280qC, split ratio 1:10, carrier gas He; detector temperature 280qC.
The GC-MS apparatus was a Varian GC-MS spectrometer consisting of a Varian star 3400 gas chromatograph equipped with a fused-silica column (HP-5, 30 m u 0.25 mm i.d, film thickness 0.25 Pm; J&W Scientific Inc.), interfaced with a mass spectrometric detector (Varian Saturn 3). The operating conditions were: oven temperature 60-280qC raised at the rate of 3qC/min; injector temperature 280qC; injector mode: split injection; carrier gas He; flow rate 0.5 mL/min; mass spectra: electronic impact (EI), ionization potential 70 eV, ion source temperature 250qC, ionization current 1000 PA, resolution 1000, and mass range 40-300 amu.
The oil components were identified from their retention indices (RI) obtained with reference to the n-alkane series (Sigma, UK) on an HP-5 column; mass spectra were obtained by comparison with those of authentic samples from mass spectra and fragmentation patterns reported in the literature, as well as by computer matching with the MS-data bank (Saturn 
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The radius of the zone of inhibition was measured in mm.
